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PROVINCE  OF  BRITISH  COLUMBIA. 


DEPARTMENT  OF  AGRICULTURE 

(lIoilTICt  I.TI  lUI.    IIIIAXCII). 


RASPBERRY  CULTURE. 

rpilK  cnltivati.m  of  the  rasi.hcrry  has  been  stcadilv  increasing 
1  in  I'.ntish  Columhia  during-  the  past  few  vears  and  in  1918 
exceeded  all  other  varieties  of  small  fruits  in  t<.nnai,^e  and  value 
According-  to  lUilletin  82.  "Agricultural  Statistics.  if;i8."  the  total 
I.roduction  of  raspberries  .isted  as  packages  was  if:9.8.)4.  valued 
at  ^^379.59i-  This  is  equal  to  2.378.516  lb.  of  fruit.  Of  this  total. 
I. .'58.040  lb.,  valued  at  ?i5i.334/>7.  was  used  bv  the  canneries  and 
jam-tactones.  The  balance  was  used  for  fresh  shipping  and  local 
consumption. 

The  industry  is  centred  in  the  Lower  l->aser  Willey  and  the 
iHilk  of  the  crop  is  produced  in  the  Mission  and  Hatzic  Districts. 
Hammond,  Haney,  Chilliwack,  lUirnaby.  and  Ladner  Districts 
also  have  large  acreages  which  are  increasing  each  vear;  in  fact. 
I)ractically  the  whole  of  the  Lower  Mainland  is  admirablv  adapted 
ti>  the  production  of  this  fruit. 

The  raspberry  group  is  comprised  of  three  distinct  types— the 
ri-.l  raspberry,  which  bears  red  fruit;  the  black  rasi)berry.  which 
laars  black  fruit;  and  the  puri)le  raspberry,  which  bears  purple 
fniit. 

The  red  ras])bcrry  is  a  vigorous  bush-builder,  throwing  out  an 
ahundancc  of  new  canes  from  the  crown  each  year  and  sjirouts 
irnni  the  roots.  The  youn;,  nlants  si)routing  from  tiu'  roots  are 
n-cd  as  the  plants  for  settinj.  nt  neu-  fields.  A  few  of  the  varieties 
11' lu  i>ropagated  came  from  luirope.  The  greater  nutnber.  how- 
'■■wr.  have  been  produced  from  the  .American  wild  raspl)erry. 

I  lie  black  \arieties  do  not  si)rout  from  the  roots.  Long  slender 
caiKs  are  sent  out  from  the  crown  of  the  ])lant.  At  the  end  of  the 
><-;i-on  these  canes  have  arched  over  with  their  tips  touching  the 


ground.  These  tips  take  root  through  the  fall  and  winter.  formi„.r 
new  plan-  ,  for  resetting.     This  berry,  commonly  called  the  "  black'- 

nativeliT.  M  I  '  T  "''"^'  ''^"'"'''^  °"«^'"^">'  ^^'"^  ^^""^  "•^• 
natue  w.ld  black  raspberry.  The  Cumberland  is  the  most  popular 
variety.  i'^i'ui.u 

The  purple  raspberry  is  a  "  cross  "  between  the  red  raspberry  an.l 
the  black-cap  ;  u  is  propagated  from  plants  grown  from  the  tips 
of  the  new  canes,  the  same  as  the  "  black-cap  "  type. 

District  Distribution. 

ofThrr""""  "Vn"  °^.  '•'-  ^'"'^"^^  ^'^'''  «"^'  ^he  southern  secti.-n 
of  the  Donnmon  of  Canada  .s  the  belt  of  successful  raspberry-culture 
In  this  belt  the  desired  districts  are  around  the  Great  Lakes/the  Xew 
England  States  and  the  Pacific  Coast  west  of  the  Cascade  Mountains 
and  north  of  the  Oregon-California  line  into  British  Columbia 


Klvc-acre   cotiiiiierclnl    raspborry    plantation.    Ilatzlc,    B.C. 

Where  to  Plant. 

The  native  raspberry  is  found  largely  in  localities  having  a  co.l 
climate,  as  the  districts  of  distribution  will  show.  The  cultivaial 
raspberry  demands  a  like  environment  and  will  not  thrive  where  llio 
sinnmers  are  too  hot  or  the  winters  too  severe. 

For  other  than  home  use,  the  location  of  the  plantation  should  l.e 
governed  by  the  distance  to  market  both  local  and  shipping,  precooli,- 
facilities,  the  distance  to  the  by-products  factory,  and  the  demand. 
Local  Conditions  to  govern  Planting. 

A  rich.  deep,  moist,  sandy  loam  is  the  desired  soil  for  the  ra-- - 
berry,  but  sandy  and  clay  soils,  if  properly  managed,  yield  profital  e 


returns.     However,  whatever  of  soil  is  chosen  for  a  plant  uion 

It  should  be  well  drained  a.  tilled  and  supplied  with  ample 
m..isture  throughout  the  growin^r  season.  The  Cuthbcrt  raspberry 
IS  one  variety  that  scenes  to  thrive  ou  a  wider  range  of  soils  than 
any  of  the  others. 

Whether  the  soil  he  sandy,  sandy  loam,  clay  loam,  or  heavy  clay. 
the  governing  factor  is  moisture.  This  ma'v  be  by  irrigat'ion  or 
l)y  the  dry-farming  method  if  necessary.  The  raspb'erry.  however, 
will  not  thrive  on  poorly  drained  semi -sour  .soils. 

For  home  planting  the  chicken-run  is  a  good  place  to  plant  this 
fruit.  I-.  affords  shade  for  the  chickens,  which  in  return  manure 
the  soil  and  keep  down  the  weeds. 

Preparing  the  Plant-bed. 

.\  good  seed-bed  is  a  good  start.  A  seed-bed  which  was  planted 
to  a  cultivated  crop  the  previous  year  is  desirable.  Making  a  seed- 
bed from  sod  land  is  a  discouraging  beginning.  The  top  soil 
cannot  be  sufficiently  cultivated  and  the  task  of  keeping  down 
weeds  and  grass  increases  the  first  costs  of  the  plantation. 

If  raw  land  is  selected  for  planting  it  should  be  planted  to  a 
cultivated  crop  the  year  previous  to  planting. 


A  good  type  of  single-horse  rtlsk  for  use  In  raspberry,  loganberry,  and  black- 
berry  plantations. 

Time  to  Plant. 

Red  raspberries  may  be  planted  any  time  in  the  fall,  winter,  or 
>!'iing.  when  the  ground  is  not  frozen,  in  the  Lower  Fraser  \'alley. 
In  other  parts  of  British  Columbia  it  is  well  to  plant  in  the  .spring 
when  the  frost  has  left  the  soil. 


iM.r  the  black  and  purple  raspberries  it  is  better  to  plant  in  \]w 
spring  in  all  districts. 

Should  it  be  desired  to  i.lant  two-year-old  tips,  fall  and  wiiii.r 
planting,'  of  the  black  and  puri)le  raspberry  is  practical  in  tin 
Lower  I'rascr  District. 

Handling  the  Planti. 

If  the  plants  to  be  used  are  from  the  home  or  near-by  plantati.n. 
the  seed-bed  should  be  ready  when  il:  •  plants  are  dnj;  and  tlu\ 
should  !)(.  transferred  at  once.  Some  year>  in  the  Lower  I'r.i-, - 
conditiims  are  favoural)le  for  late  sprin.u  i)lantin},';  i.e.,  the  i)lantiii- 
is  not  done  until  alK)Ut  a  month  after  growth  starts,  and  then  the  voim- 
I)Iants  with  the  new  j,'rowth  are  transplanted  However.  tiii>  i- 
not  recommended,  as  a  dry  .season  means  failure. 

In  selectin},'  ))Iants  pick  out  those  with  stmnj.,'  crowns  and  roMi>. 
Remove  all  canes  from  each  i  rown  but  one.  and  head  this  t>m- 
back  «  t  >  I J  inches  in  Icntrth.  Often  plants  from  the  nursery  ;irri\c 
bef(»re  the  seed-bed  is  ready.  In  this  case  •"heel  them  in";  \x.. 
diy-  a  trench  8  to  lo  inches  deep.  Cut  the  bundles  of  plants  ami 
distri'  ute  them  close  together  in  this  trench.  Cover  the  roots  ami 
crowns  well  with  earth;  in  this  way  they  will  keep  satisfactorily 
until  ready  to  plant  permanently. 

System  of  Culture. 

Of  the  several  systems  used  lor  plantin-^-.  the  hill  system  is  tin. 
one  most  practical  and  most  extensively  used  in  commercial  work. 

For  a  lar}j;e  plantaticm  the  rows  should  be  at  least  seven  U\\ 
apart,  but  8  feet  is  i)referred  to  allo-,v  room  for  cultivation  ami 
picking.  The  plants  in  the  row  are  set  3c  ichc-;  to  36  imlir- 
apart.  Sprouts  coming  uj)  away  from  the  on},mai  crown  slioii'  1 
be  cut  away  or  dug  up  for  new  i)lants.  Retaining  the  original  cpi\Mi 
throughout  t!ie  life  of  the  plant  is  advisable. 

When  setting  a  plantation  mark  off  the  rows  8  feet  apart,  runniir, 
north  and  south  if  j)ossil)le.  Two  men  sie  tjnie  in  plantiii:: 
Carry  the  plants  in  a  bucket  one-third  full  of  liquid  mud.  I  ~c 
a  long-handled  spade  for  .setting.  One  man  should  set  the  sjiiilc 
the  full  length  of  the  blade  where  each  plant  is  to  be  set,  jiii-li 
lOrward  nn  the  handle,  and  the  other  man  set  th.e  plant  in  I'li: 
(.pening  thus  made.  As  the  man  with  the  s])ade  sinks  the  sp;  ■!  • 
in  for  the  next  plant  30  inches  forward,  his  rear  foot  tirms  di  'mi 
the  earth  around  the  roots  of  the  plant  just  set. 

L'sing  this  two-men  method  of  planting — i.e..  one  setting  'u- 
plants,  the  other  handling  the  spade  and  tramping  in  the  ])l;.  ;  - 
two  men  will  set  a  large  number  of  plants  in  a  day. 
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Tile  plants  siioitld  he  sit  sli^jlitly  dt'cpcr  than  tluy  t..rnuTly 
«ri\v.  and  j,'rcat  care  sltouid  be  taken  to  keep  routs  moist  wliilc 
niit  of  the  },'round. 

Moisture  Requirements. 

Raspberry-plants  after  they  are  set  need  more  moisture  than 
niMst  other  fruit-plants.  Alternate  drying,'  and  wettin,;  will  affect 
tlu'  plant  seriously. 

W  hen  pl?-^.fnir  is  completed  keep  a  dust-mnlch  by  disk-harrowini.,' 
(ir  sprin},'-toot.iin};  every  ten  days  to  two  weeks  throughout  the 
MHiimer  months. 

In  the  semi-arid  and  arid  re;,Mons  of  I'.ritish  Columbia,  if  the 
r;is|)berry  can  be  j,'town  successfully.  irrij,'atioii  should  beyin  almost 
;i>  >oon  after  the  rainy  season  as  is  necessary  for  field  crops.  The 
.irtificial  moisture  necessary  throu}.,'hout  the  dry  season  should  be 
jjnverned  by  local  showers  and  the  condition  of  the  soil.  As  soon 
:is  possible  after  each  irrijjatii.n  the  cultivator  should  be  used  to 
fi'im  a  dust-blanket  until  the  next  waterins,'. 

Intercropping. 

The  first  year  after  scttinj.,'  a  plantation  there  is  no  revenue  from 
the  plants.  However,  any  cro])  necdinj;  constant  cultivation  may 
Ih  planted  between  the  berry-rows,  according  a  return  from  two- 
tliirds  of  the  land. 

Tnc  second  year  after  planting,'  raspberries,  however,  nothing; 
should  be  planted  bcuveen  the  rows  and  the  rows  kept  thorou.i,dily 
(•^1'ti^■atcd.  A  seeniin}j;ly  unnecessary  dollar  spent  for  labour  in 
ling  small  fruits  often  returns  ten  in  its  place. 

Tillage. 

Tillajje  in  raspberries  must  be  constant.  If  sprout  .  weeds,  and 
irrass  are  allowed  to  get  a  start  between  he  hills  before  the  jilants 
arc  large  it  becomes  an  endless  job  to  keep  them  clean.  However, 
ii  the  ground  is  kept  perfectly  clean  the  first  two  years,  the  shade 
fiiim  the  bushes  leaves  little  work  between  the  hills. 

If  grass  and  sprouts  are  allowed  to  gain  headway,  the  life  of  the 
i'lantati.n  is  lessened  a  good  many  years.  Do  not  allow  s])routs 
t<-  grow  outsidi  of  tho  original  crown.  They  may  look  like  money- 
makers for  n(  Kt  year,  but  they  are  deceiving  impostors.  The 
iiioncy-makers  are  the  si.v  to  eight  canes  fiMm  the  original  plant. 
1  hey  are  the  insurance  of  a  plantation  which,  if  well  pruned  and 
cultivated,  will  last  at  least  ten  to  fifteen  rears. 


Cover-cropi  to  retain  Fertility. 

Stable  manure  is  considered  one  of  the  best  fertilizers,  if  it  cai 
be  secured  at  a  satisfactory  price. 

Correct  cover-crops  give  Rood  i)ractical  returns  and  niav  1„ 
used  where  stable  manure  is  not  ..vailable. 

Oats  drilled  at  the  rate  of  3  bushels  per  acre  in  late  sumnu. 
after  piclcmg  should  Ri,  e  a  dense  stand  to  turn  under  as  a  L'rvui 
manure  in  the  late  fall. 

Peas,  vetches,  clover,  etc.,  mixed  with  oats  or  wheat,  make 
satisfactory  fertilizers  and  should  be  drilled  between  the  rows  in  the 
fall  and  ploujjhed  under  in  the  spring  when  about  u  inches  high. 

Pruning  and  Training. 

Raspberries  bear  on  one-year-old  canes  only.  Red  raspberries 
send  up  si:-kers  from  their  roots  away  from  the  original  crnu„ 
The  black  and  purple  varieties  do  not  send  up  suckers  away  fr..,,, 
the  original  crown. 

Deep  ploughing  may  cause  an  abundance  of  suckers  to  .pro„t 
from  the  pomts  of  injury  on  the  roots;  hence,  if  the  original  cri,u„ 
IS  not  protected  by  cutting  away  all  suckers,  it  would  take  milv 
a  few  years  to  form  a  solid  thicket  and  a  "  run-out  "  plantation  " 


HaRpberrlcs  grown  according  to  the  bill  systpm.  and   trained   by   tying  the  can. 
to  the  wires,  allowing  new  growth  to  come  up  In  the  centre 

For  most  commercial  varieties  grown  on  the  Pacific  Coast  p..^ 
are  set  30  feet  apart  in  the  row.     On  each  post  is  nailed  one  en 
arm  (I  X  6)   18  to  24  inches  long.     On  the  outer  edges  of  th. 
cross-arms  arc  strung  two   No.   12  or  Xo.    14  galvanized   wi. 


set  in  slots  made  by  sawinj,'  down  about  tlircc-cniartcrs  of  an  inch 
in  the  edge  of  the  board  with  an  eight-point  saw. 

I!y  setting  the  wires  in  these  slots  the  wires  may  be  lifted  out 
free  from  the  post  when  training  or  pruning.  D"  not  nail  the 
wires  to  the  cross-arms. 

it  has  been  the  general  practice  in  the  culture  of  the  red  raso- 
herry  in  Itritish  Cohimbia  to  head  liacic  the  fruit-bearing  canes  in 
the  spring,  and  a  number  of  growers  have  practised  tying  the 
canc«  in  bunches  of  three  or  four  to  the  wires  on  either  side  and 
allowing  the  new  growth  )  come  up  in  the  centre.  I'his  system 
nf  training  and  pruning  in  the  commercial  raspberry  district  of  I'uyal- 
lup,  Washington,  has  l)ecn  almost  entirely  abandoned.  It  is  claimed 
tiiat  by  not  heading  the  canes  back  the  crrp  will  begir  ,,  ripen 
at  least  a  week  earlier,  and  that  the  picking  season  >  :tcnded 
fmm   a   week   to   two   weeks.     This   naturally   increas  .c  yield 

and  distributes  the  picking  over  a  longer  period,  preventing  a 
great  ri!  '  for  a  short  perioj.  which  is  an  advantage.  The  fruit 
ripens  on  the  terminals  first  and  proceeds  to  ripen  downward. 
This  nou-heading  and  twining  system  having  provetl  successful  in 
the  Puyallup  District,  it  is  thought  wise  to  suggest  it  here  and 
advocate  its  trial  on  a  portion  of  the  plantation  at  least. 


l!usplH>rrK'S  trained  by  tho  twlnlnc  systoin.     Canes  allowed  to  come  up  IndUcrlini- 
natc'l.v,  maklu);  a  fontlnuous  row. 

In  the  spring,  before  any  indication  of  growth  is  evident,  the 
canes  to  bear  fruit  arc  twined  and  roped  around  each  wire.  This 
is  a  simple  process  and  takf  much  less  time  than  heading  back 
and  tying  to  the  wires.  The  new  growth  is  allowed  to  come  up 
in  the  centre. 


Some  jjrowcrs  practise  pinchin-  out  the  terminals  of  the  nnv 
canes  dunn,.  the  summer  in  order  to  make  them  branch,  an.l  t 
.s  claimed  by  th.s  system  that  the  productiveness  is  increased 

There  >s  no  doubt  but  that  this  method  makes  a  more  bu.ln 
plant  and  one  wh.ch  will  have  a  tendency  to  stand  up  wel    w 
vvm,nj,or  tymg,  but  it  is  a  very  debatable  c.uestion  as  towl   ' 
the  y.eld  ,s  mcreased.  and  if  practised  over  a  large  acrea^    i 
a  fairly  expensive  operation.  'I'-rtaKe  it  ,> 


A  common  .nethod  of  training  rasphorrios  l.twoon  two  wires. 


pottle  1  ''"'''"  "  "'^^'^*^'-  '^  ''^  -•--'^'^-  -  •--" 

C     t lem     Vr    ""'  '■\'^^'--'-^^">-  '-  -'t  out  the  old  canes  a: 
burn  them.     This  not  only  ,^nves  the  new  canes  a  better  cln.u 

l^n:l:'  '''  "'  "'  ^"^'  '''''''  '''  "--  P--  -'^'^^  --    ' 
attacking;  the  canes. 

Harvesting. 

Raspberries  are  a  very  tender  con,mercial  fruit-crop  and  nv 
oe  picked  and  handled  carefully.  The  appearance  on  the  mark, 
IS  governed  by  the  treatment  given   the  fruit   when   pickin-^  an 


packing.  Berries  bruised  in  handling  or  picked  when  wet  will  be 
<|iiickly  attacked  by  decaying  mcntld  after  they  start  on  their  way 
to  the  consumer. 

To  avoid  injury  in  picking  three  fingers  always  should  be  used. 
Xevcr  more  than  three  or  four  berries  should  be  held  in  the  hand 
at  one  time  and  laid  gently  into  the  hallock  (shipping-cup).  For 
shipping  purposes  bushes  should  be  picked  thoroughly  clean  every 
other  day,  and.  if  possible,  every  day.  If  clean  picking  is  not 
practised,  overripe  berries  three  or  four  days  old  will  be  mi.xed 
with  the  pack.  A  few  overripe  berries  in  each  hallock  and  the 
entire  crate  will  arrive  at  its  destination  covered  with  "  blue 
mould." 

Raspberries  should  never  be  repacked,  but  placed  into  crates  just 
as  they  come  from  the  picker. 


ShowitiR   rasphcrry    i)lnnl,iti..n    in    tlii>   spriiiR  after   trlmiiilns. 

Each  picker  is  sup])licd  with  a  waist-carrier  and  a  hand-carrier. 
The  waist-carrier  is  fastened  with  two  strings  around  the  waist 
and  holds  one  or  two  hallocks.  The  hand-carrier  holds  six  hallocks. 
and  as  the  picker  fills  each  two  cujjs  at  the  waist  these  are  care- 
tnlly  transferred  to  the  hand-carrier.  These  carriers  hold  eight 
hallocks  together;  the  picker  being  given  credit  on  picking-card  for 
Kiie-third  crate  each  time  they  are  filled. 

The  carriers  are  numbered  to  correspond  to  the  picker,  several 
carriers  being  allowed  each  picker  to  save  time  at  the  i)acking- 
>Iied.  Each  row  in  the  field  is  numbered.  A  picker  is  assigned 
a  row  and  charged  with  the  number  of  that  row.  When  the  row 
i>  finished,  picker  calls.  "  Check  Row  Xo.  ."  The  picking-boss 
assigns  a  new  row  and  charges  it  and  inspects  the  row  just  finished. 


If  the  rows  are  not  finished  satisfactorily,  the  number  of  the  picker 
who  picked  the  row  .s  called  and  it  is  gone  over  again 

-Numbers,  not  names,  should  be  used  with  a  gang  of  picker. 
One  pickmg-boss  should  be  able  to  supervise  twenty-lve  to  thirtv 

^iooTn;'.    ,  '^,'"'''  ^"P^^^'^^"-  '^  the  secret  of  successful  fresh 

snipping  and  a  good  investment. 

Yields. 

isIiVen'^^vlT.^'"''  'l"^  ''  ^"''"'■"'^  ^^  '^'  '"'  t'^^  P'^"t-tion 
isguen.  Yields  vary  from  4,000  to  10,000  lb.  per  acre.  The  life 
of  a  plantation  well  cared  for  is  known  to  be  as  long  as  twentv- 
five  years.  The  poorly  kept  plantations,  however,  run  out  from 
SIX  to  ten  years. 


Typo  of  walst-carrler  and  do„bIo.do,.ked  flold-carners  used  at  Sunnyside   Farm, 

Propagation. 

To  propagate  the  black  and  purple  raspberries  the  tips  of  tlu 
new  canes  should  be  buried  in  moist  soil  in  late  summer.  TIu 
following  spring  these  tips  will  have  formed  new  plants  with  an 
abundance  of  small  roots.  The  cane  should  then  be  severed,  leavi,- 
a  few  mches  of  cane  attached  to  the  new  plant,  which  is  readv  .  "^ 
be  set  in  a  commercial  field. 

If   it  is   desired   to  propagate   an   exceptional   number   of   plain  > 
m  the  fall,  the  tips  of  the  new  growth  should  be  pinched  off  in  tl. 
spring  when  2y^  or  3  feet  long.     This  encourages  a  number  , 
side  limbs,  each  of  which  may  be  tipped  in  the  fall  for  new  growt^ 
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Red  raspberries  send  up  sprouts  (suckers)  around  the  parent 
plant  which  are  used  for  new  planting. 

If  a  large  number  of  plants  are  wanted,  a  given  part  of  an  old 
plantation  may  be  chopped  out  in  the  winter  and  kept  clean  and 
cultivated  until  two  weeks  after  growth  starts,  after  which  a  thick 
field  of  new  plants  will  spring  from  the  remaining  roots  of  the 
old  plants.  This  is  suggested  for  those  who  wish  to  raise 
thousands  of  plants  for  commercial  planting. 

Varieties. 

Ctithbcrt. — In  British  Columbia  the  most  popular  and  extensively 
planted  variety  at  the  present  time  is  the  Cuthbert,  and  this  state- 
ment is  practically  true  of  all  commercial  raspberry  sections  in 
Xorth  America.  This  variety  is  of  fine  quality  and  one  of  the  best 
for  canning,  and  is  also  a  good  shipper.  The  berries  arc  large, 
conical,  deep,  rich  crimson,  firm,  and  season  is  medium  to  late. 
It  is.  however,  not  hardy  in  some  districts,  especially  in  exposed 
positions. 

Herbert. — This  is  a  berry  of  Canadian  origin,  and  has  proved  to 
be  extremely  hardy.  Due  to  the  fact  that  the  Cuthbert  is  being 
killed  out  in  different  sections,  the  Herbert  is  gaining  in  popularity. 
The  berries  are  large,  somewhat  conical,  bright  red,  but  slightly 
softer  than  the  Cuthbert.  However,  they  have  stood  up  well  in 
shipping.  They  are  an  excellent  tablc-bcrry.  It  is  a  mid-season 
l)erry,  coming  in  a  little  earlier  than  Cuthbert. 

Marlboro. — This  is  an  early  variety  which  is  not  extensively 
grown  in  British  Columbia.  Berries  are  medium  to  large,  bright 
ri'd.  firm,  seeds  large.  It  is  a  good  shipper,  but  only  of  fair  dessert 
quality. 

Antii.'crp. — One  of  the  few  varieties  of  European  origin  wliich  is 
grown.  Its  cutivation  is  not  extensive  in  British  Ciiluml)ia. 
Berries  large,  slightly  conical,  dark  red,  fairly  firm,  rather  acid; 
season  is  early,  but  later  than  ^larlboro. 

Precooling  and  Drying  Plant. 

There  has  not  been  a  great  deal  of  this  work  done  in  the  rasp- 
l)erry  sections.  However,  during  1919  the  Fruit  and  Mercantile 
Exchange  of  Hatzic  built  and  equipped  a  fruit-house  with  pre- 
cooling facilities,  which  was  used  to  great  advantage  during  the 
shipping  season.  It  was  also  possible  to  put  jam  stock  in  barrels 
and  tins  and  freeze  it,  holding  it  in  this  condition  until  it  reached 
the  manufacturer. 
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For  a  description  of  a  home-made  precooling  plant  the  reader  i. 
Series'  '         ^'^'  "  ^"^^""^''"y  C"lt"re  "  (New  Horticultural 

Canning  in  Glass  Jars. 

Small  fruits,  like  raspberries,  strawberries,  or  loganberries,  can 
be  canned  so  as  to  retain  their  shape  and  colour  and  natural  flavour 
without  actual  cooking. 

Pack  fruit  into  hot.  sterilized  jars  and  pla^^e  in  a  tub  partly  fillc.I 
with  hot  water.  Fill  jars  to  overflowing  with  boiling  hot  svr,,,, 
and  seal  tightly.  The  .syrup  u.sed  may  be  medium  thin,  which  i' 
made  in  the  proi>ortion  of  V/,  cups  of  sugar  to  i  cup  of  water,  an.l 
boiled  2  or  3  minutes.  If  a  sweeter  syrup  is  desired,  boil  for  . 
minutes,  and  while  it  is  boiling  it  should  be  poured  over  the  fruit 
and  the  jars  sealed  immediately.  Fill  tub  or  kettle  with  boilin.^ 
water,  covering  the  tops  of  the  jars.  Cover  closely  and  allow  the 
jars  to  remain  in  the  water  30  minutes. 

Sun  Preserves. 

Raspberries,  strawberries,  cherries,  and  white  currants  lend  them- 
selves especially  well  to  the  following  method:  Use  a  pound  ,,1 
sugar  to  each  pound  of  fruit.  Put  a  layer  of  fruit  in  the  bott.-n, 
r..  the  preserving-kettle  and  add  i  or  2  tablespoons  of  water 
Alternate  the  layers  of  the  sugar  and  fruit.  Heat  the  mixture 
carefu  ly  until  the  sugar  is  dissolved;  avoid  crushing  the  fruit  if 
possible.  Boil  the  mixture  for  from  5  to  7  minutes.  Pour  it  „„ 
to  large  platters  and  set  it  in  the  sun  for  a  day.  It  should  thicken 
or  jelly  on  the  platter.  After  it  is  cold  and  thickened,  transfer  fnm, 
the  platter  to  sterilized  jars  and  cover  with  paraffin. 

Raspberry,  Strawberry,  or  Loganberry  Jam. 

2  lb.  berries.  2  lb.  sugar. 

1  lie  best  jam  made  from  these  fruits  is  made  bv  adding  water 
enough  to  the  sugar  to  dissolve  it,  and  boiling  this  syrup  to  tlte 
hard-ball  stage,  when  it  should  hair  well  from  a  spoon.  The  fntii 
IS  then  added,  stirred,  and  brought  quickly  to  a  boil,  boiling  rapidiv 
from  15  to  30  minutes  or  until  thickened.  Remove  from  heat  cM 
quickly,  and  skim  any  scum  that  may  have  gathered.  Pour  int  , 
stone  jars  or  jelly  glasses  and  seal  or  cover  surface  with  melte  ! 
paraffin. 

XoTK.-If  the  berries  are  put  into  the  hot.  thick  svrup.  cooi^e! 
ciuickly  and  then  cooled,  more  of  their  natural  colour'  and  flavoM 
IS  retained.  Better  results  are  obtained  when  made  in  small 
quantities. 
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For  Beverage. 

Manufacturinfj  of  fruit-juices  is  hccomirifjf  an  industry  in  itself. 
I'or  home  use,  ])Iacc  2  j^allons  of  hcrrics  on  tlie  stove  in  a  prescrvinfj- 
kcttle.  Crush  and  wilt  them  for  about  13  minutes.  Take  off  and 
l)Ut  pulp  and  juice  throu},di  a  flour-sack  or  double  cheese-cloth. 
Place  the  balance  of  the  pulp  in  a  wire  press  or  wrinj;  out  with 
the  hands  to  extract  all  the  juice.  When  all  the  juice  is  extracted, 
place  on  the  stove  ajjain  in  a  clean  kettle,  addintj;  i' j  to  2  lb.  of 
sufjar  for  each  gallon  of  juice.  Sterilize  just  to  the  boilin,ij-i)oint. 
'i'he  bottles  or  jars  and  corks  or  rubbers  and  lids  should  be  sterilized 
in  hot  water.  When  juice  has  just  reached  the  boiling-point.  ])our 
into  sterilized  bottles  or  jars  and  seal  with  sterilized  stoppers.  If 
corks  are  used  in  bottles,  the  cnrk  should  be  sunk  '4  iuv.i  below  the 
top  of  the  bottle  and  this  cavity  filled  with  melted  paraffinc. 

An  excellent  drink  is  a  juice  made  with  ecpial  jiarts  of  loijan- 
berries  and  raspberries. 

Insect  Pests  and  Diseases. 

O-0Ti'«-Mrr. — A  pinkish-white  jj^rub  with  a  brownish  head  which 
;,Hrdles  the  canes  at  the  crown  and  bores  in  the  stems  of  the  canes. 
Its  presence  is  recoj^nized  by  canes  which  are  partly  or  wholly 
(lead  and  discoloured  patches  on  the  canes,  due  to  girdling  and  stojjpage 
of  the  sap.     The  plant  will  usually  show  general  unthriftiness. 

Kemedy:  Examine  the  roots  when  infection  is  noticed  an<l  again 
in  the  fall,  and  dig  out  the  Imrers  in  the  crown.  Cut  out  old  canes 
as  early  as  possible  after  the  crop  is  gathered,  making  the  cut  as 
close  to  the  crown  as  possible. 

Caiic-iiiai/fiot. — This  pest  causes  a  wilting  of  tiie  young  canes  when 
they  arc  from  a  few  inches  to  a  fcoi  or  18  inches  high. 

Remedy:  Cut  cnit  and  burn  immediatel}-  and  the  magg.it  will 
usually  he  destroyed. 

Viilozi.'  Rust. — This  occurs  in  the  form  of  smaii  sjxits  (in  the  leaves 
tiic  size  <if  a  ])in-head  or  less.  These  sjxits  on  close  examination 
will  be  found  to  consist  of  a  yellcnv  ])'iwder  of  the  si'  res  of  the 
fungus.  A  leaf  badly  attacked  may  have  several  hund'.  of  these 
spots  on  it.  and  is  then  likely  to  shrivel  uj)  prematurei_\ .  resulting 
in  the  fruiting-cane  being  weakened  to  a  certain  extent.  The 
disease  is  native  to  the  country,  occurring  oti  wild  ras|)berry.  but 
usually  it  does  not  attract  much  attention.  In  the  spring  of  1919, 
however,  it  was  unusually  prevalent  and  a  good  many  inipiiries 
were  received  about  it.  Careful  watch  was  therefore  kept  on  its 
cti'ects.     In  most  cases  it  did  not  seem  to  result  in  any  a])])reciable 
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loss  m  the  yield  of  fruit.  Where  it  was  severe  it  undoubtedly  did 
some  injury  It  was.  however,  difficult  to  estimate  how  much  of 
the  loss  was  due  to  the  dsease  itself  and  how  much  to  the  drought 
of  last  summer.  On  the  whole,  it  would  seem  that  it  is  not 
necessary  for  growers  to  be  alarmed  over  this  disease,  and  it  woul<l 
not  seem  to  warrant  special  measures  of  control. 

The  orange  rust,  which  is  serious  in  the  East,  and  in  which 
the  leaves  of  an  affected  plant  are  stunted,  curled,  and  covered  with 
a  mass  o  brilliant  orange-red  spores,  has  not  been  noticed  in 
isritish  Columbia. 

A„thracnosc.~This    forms    sunken    brown  or  blackish  spots  o„ 
the  canes.     When  these  are  numerous,  and  especially  if  they  run 
together  around  the  canes,  the  latter  either  die  or  are  incapable 
of  matunng  a  crop  of  fruit.     A  rotting  of  the  berrie.  which  some- 
times also  results  from  the  disease  does  not  seem  to  occur  to  anv 
extent  in  British  Columbia;  in  fact,  the  disease  itself  is  not  nearl'v 
so  prevalent  as  might  be  expected.     Infection  takes  place  in  the  younir 
canes,  but  the  results  are  often  not  observed  until  the  fruit  is  developed 
Canc-bli(,ht.— This  already  causes  a  certain  amount  of  loss  and 
is  liable  to  do  much  more  if  care  is  not  taken,  the  disease  havin- 
proved  very  serious  in  Eastern  sections.     Attention  is  often  called 
to  the  disease  for  the  first  time  by  the  sudden  wilting  of  the  cane, 
and    consequent   drying-up   of   the    fruit   before   maturity.     Such 
injury  may  be  put  down  to  drought,  but  if  an  examination  is  made 
It  will  likely  be  found  that  there  are  dead  spots  on  the  lower  part, 
of  the  cane  and  the  cane    is    dry    and    brittle.     There  will  alsu 
probably  be  found  numerous  little  black  points  on  the  surface  and 
a  dusty  or  smoky  stain,  due  to  the  presence  of  large  numbers  of 
the  fungus-spores. 

Some  of  the  injury  which  has  been  put  down  to  cane-blight  i> 
probably  only  partly  due  to  this  cause.  In  certain  section^ 
considerable  injury  has  been  done  to  plantations  owing  to  the 
presence  of  hard-pan  pockets  in  the  soil,  which  hold  water  in  th. 
winter-time,  resulting  in  death  or  weakening  of  the  plants  from 
"wet  feet."  In  the  latter  case  the  plants  will  succumb  to  an  attack 
of  cane-blight  which  would  not  otherwise  cause  very  seriou- 
damage. 

Owi';/-.(7fl//.— This  forms  irregular  knots,  excrescences,  or  tumour- 
on  the  roots  or  on  the  canes  at  or  below  the  level  of  the  ground. 
These  interfere    with    the    proper    nutrition  of  the  plants,  which 
become  stunted,  the  leaves  turn  yellow,  and  the  crop  worthies- 
When  observed  on  thrifty  plants,  it  is  well  to  make  an  examinatio: 
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of  the  root  system.     Plants  found  to  be  affected  should  be  dug  up 
completely  and  burned  and  no  new  planting  made  in  spot  for 

at  least  a  year. 

Control  of  Raspberry-diseases. 

Spraying  has  not  been  found  very  satisfactory  as  a  control 
measure  for  raspberry-diseases,  and  other  methods  have  to  be 
relied  upon. 

Plant  only  healthy  sb.ck.  If  you  can  examine  the  plantation  from 
which  it  is  to  come  and  assure  yourself  of  its  healthy  condition,  so 
much  the  better. 

Destroy  all  wild  raspberry  and  blackberry  bushes  in  the  imme- 
diate vicinity,  as  these  are  breeding-grounds  for  the  fungi  which 
attack  the  cultivated  varieties. 

Cut  out  the  old  canes  as  soon  after  fruiting  as  possible  and  bunt 
than.  Do  not  leave  them  lying  about  or  itacked  up  near  the 
])lantation  for  any  length  of  time. 

Keep  down  weeds  in  and  between  the  rows.  They  hold  moisture 
and  increase  the  liability  to  infection. 

Blackberries  and  Lofjanbcrries.— These  suffer  from  much  the  same 
diseases  as  the  raspberry,  but  usually  to  a  less  extent.  They  are. 
iiowever,  liable  to  a  form  of  crown-gall  on  the  canes,  the  whole  cane 
being  sometimes  covered  with  excrescences  which  either  kill  it  or 
render  it  worthless.  In  such  cases  all  affected  canes  should  be  cut 
dut  and  destroyed.  A  good  dressing  of  fertilizer  should  be  given 
to  promote  new  growth  and  careful  cutting-out  again  practised. 
In  this  way  it  has  been  found  possible  to  get  rid  of  the  disease. 
Tiie  Snider  blackberry  has  been  found  particularly  susceptible  to  it. 

Victoria,  B.C.,  issued  January,  ipso. 
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